
COCONUT BREADED SHRIMP

50 CT.

Premium plump shrimp paired with a crunchy 
coconut coating
Handy's Breaded Coconut Shrimp are premium shrimp 
hand-dipped in a sweet coconut batter, then coated with 
natural shredded coconut and panko bread crumbs.  The 
crispy coconut coating adds a delicious crunch to every 
bite.  Coconut Breaded Shrimp are perfect served alone or 
paired with a sweet dipping sauce. 

  Item # UPC #
Net
Weight

Gross
Weight

Pack Size
Dimensions
(W x H x D)

Carton 5102000 073994020002 2.75 LBS. 3.44 LBS. 50 pieces
10.87" x 7.20" x 

3.54"

Case 5102000 10073994010000 5.5 LBS. 6.88 LBS. 2 cartons
14.50” x 11.50” x 

4.0”

DOT Item code 687411 Tie and High 10 x 10 Case Cube .39 Country of Origin Indonesia

INGREDIENTS:

INGREDIENTS: SHRIMP (WATER, SALT), BREADER (DESICCATED COCONUT, 

BREADCRUMB [UNBLEACHED WHEAT FLOUR, SALT, YEAST, SUGAR]), 

BATTER (WATER, UNBLEACHED WHEAT FLOUR, SUGAR, CORN STARCH, 

COCONUT POWDER, SALT, DISODIUM DIPHOSPHATE, SODIUM 

BICARBONATE), PRE-DUST (MODIFIED TAPIOCA STARCH, SUGAR, 

CRACKERMEAL [UNBLEACHED WHEAT FLOUR, SALT, DEXTROSE], 

UNBLEACHED WHEAT FLOUR, WHEAT GLUTEN, SALT, SODIUM ACID 

PYROPHOSPHATE, SODIUM BICARBONATE, YEAST EXTRACT, NATURAL 

COCONUT FLAVOURING, ONION). PARFRIED IN FULLY REFINED SOYBEAN 

OIL CONTAINS: CRUSTACEAN (SHRIMP), WHEAT, COCONUT AND SOY

Cooking Instructions

The Breaded Coconut Shrimp contained in this package are 

uncooked and should be cooked until heated through to an 

internal temperature of 160°F.

BAKE - Preheat oven to 425°F. Spray or coat pan with oil. 



Place shrimp on pan. Place pan on rack in middle of 

oven.             

• 12 - 14 minutes from frozen             

• Cooking from thawed not recommended  

DEEP FRY - Heat oil to 350°F.               

• 3 - 4 minutes from frozen             

• Cooking from thawed not recommended


